Introduction
Flax {Linum usitatissimum. L.) is unique in its high alpha-linolenic fatty acid content in seeds. Alpha-linolenic fatty acid is an omega-3 fatty acid, which contributes to good human and animal health (Wensing et ah, 1999) . Flax seeds have been long-used in multi-grain cereals and snack foods they are increasingly used as an ingredient in feeds for improved animal and fish nutrition. The benefits o f omega-3 fatty acids to pigs, cattle, horse ant other animals may be in preventing young animals from developing infections (Wirths et Having analysed the seed for internal contamination at harvesting, we identified fungal propagules o f Alternaria, Fusarium, Pénicillium and Aspergilus genera (Figures 1-3 (Figure 1-3) . It is noteworthy that fungal seed contamination o f latermaturing flax cultivars Blue Chip and Gold Merchant increased by 30.4 and 41.2 %, respectively. Analysis o f seed contamination with fungi capable o f producing mycotoxins o f the six oil flax cultivars at harvesting and during storage suggests that fungal contamination of seed was more dependent on the weather conditions at harvesting and was less dependent on the genotype o f variety. In 2005 flax seed contamination with mycotoxines at harvesting was low. Traces of aflatoxin were identified only in the seed samples o f cvs. Lu-5 and Gold Merchant, ochratoxin A (2.3pg kg'1) in the seed sample o f cv. Szaphir (Table 2) . DON was identified in all samples tested, except for cv. Blue Chip, but the contents identified were very low. Aflatoxin content in flax seed increased after 8 months o f storage. The highest content of aflatoxin (2.5jag kg'1) was identified in cv. Szaphir seed (Table 2) . During storage ochratoxin A contamination level in seed increased. Small contents o f ochratoxin A were identified not only in the seed samples o f cv. Szaphir (1.2 pg kg'1) but also in those o f Blue Chip (1.1 pig kg' ') and Symphonia (1.0 pg kg"1).
Materials and methods

Results and discussion
The contents o f mycotoxins identified in the flax seed o f various cultivars were very low; however, mycotoxin increasing trends were identified during storage. Mycotoxin increasing immediately concerned with seed fungi contamination. In our opinion we can decrease mycotoxin content when stop fungus spreading on seed during storage. However, these indicators could be determining by seed moisture control at drying. Conclusions 1. The flax cultivars Symphonia and Szaphir matured the earliest, the length o f their growing period was 82 days. The cultivar LU-5 was found to be the latest-maturing; the length of its growing period was 1 0 0 days. 2. Analyses o f flax seed internal fungal infection level at harvesting and during storage showed the fungi o f Alternaria genus (up to 42.5 % of seed infected) and Fusarium genus (up to 50.0 % of seed infected) to be the most prevalent ones. 3. Fungal contamination o f seed was more dependent on the weather conditions at harvesting and was less dependent on the genotype of variety 4. Seed surface and internal infection with fungal propagules increased during the eight months o f storage. Seed surface contamination increased by 89.7 % and 92.8 %, respectively o f early-maturing cvs. Szaphir and Symphonia. Seed surface contamination increased by 30.4-67.9 % of later-maturing cvs. 5. The contents o f mycotoxins identified in the flax seed o f various cultivars were very low; however, mycotoxin increasing trends were identified during storage.
